Preparation of Preserved Fruit Products II
Strawberry Jam with Fructose
Purpose of Experiment
The purpose of this experiment is to prepare and evaluate strawberry jam using different types of sweeteners. A week later, an evaluation will be conducted to assess the sensory attributes, such as viscosity, color and spreadability of jams prepared with various sweeteners. Our group was responsible for preparing the strawberry jam with fructose.
Data Analysis 
1. Record data of strawberry jam prepared by your group. 
	Weight of frozen strawberries
	1 kg

	TSS of strawberry jam
	[image: ][image: ]47%

	pH of strawberry jam
	2.60

	Weight of jars of strawberry jam
	921.5 g

	
	956.3 g

	Weight of an empty jar + cover
	289 g



2. Calculate the net weight of jam prepared by your group.  
[(Wt. of Jar 1 + Wt. of Jar 2) – (Wt. of Empty Jar with Cover x 2)] 
= [(921.5 g + 956.3 g) – (289g x 2)]= 1299.8 g
3. Copy net weight of all types of jam.  
	Type of jam
	[image: ]Net weight (g)

	Strawberry jam with sucrose
	1519.7

	Strawberry jam with fructose
	1299.8

	Strawberry jam with aspartame
	849.1

	Strawberry jam with sucralose
	640.2

	Strawberry jam with sorbitol
	1844.2

	Strawberry jam with sucralose and sorbitol
	[image: ]1303.8
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4. Calculate the yield (kg jam/kg strawberries) of all types of jam. Comment on the results. 
	Type of jam
	Net weight (g)
	Calculation
	Yield (kg)

	Strawberry jam w/ sucrose
	1519.7
	1519.7/1
	1.5197

	Strawberry jam w/ fructose
	1299.8
	1299.8/1
	1.2998

	Strawberry jam w/ aspartame
	849.1
	849.1/1
	0.8491

	Strawberry jam w/ sucralose
	640.2
	640.2/1
	0.6402

	Strawberry jam w/ sorbitol
	1844.2
	1844.2/1
	1.8442

	Strawberry jam w/ sucralose & sorbitol
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5. Comment on the measurements taken by your group.  
The resulting net weight and sugar used in the preparation of jam depends on the type of fruit and sugar used. A larger amount of sugar used, in addition to pectin, the larger the yield. In this experiment, our product (strawberry jam with fructose) resulted with a lower yield than that made with sucrose because as fructose is sweeter than sucrose, a smaller amount was needed for the preparation. Strawberry jam prepared with sucralose, which is the sweetest among the sweeteners used, resulted with the lowest yield and very little amount was needed for the preparation. 
6. Calculate the net weight of one jar of jam prepared by your group.  
[(Wt. of Jar 1 + Wt. of Jar 2) – (Wt. of Empty Jar with Cover x 2)] /2
= [(921.5 g + 956.3 g) – (289 g x 2)]/2= ~ 650 g




Evaluation
1. In the following lab session prepare your jam sample for evaluation by all groups: place jam on a labelled plate on the evaluation table.  In the lab.
2. Compare the following sensory attributes: color and spreadability of strawberry jam with sucrose and strawberry jam with fructose.  

3. Compare the following sensory attributes: color and spreadability of strawberry jam with sucrose and strawberry jam with aspartame.  

4. Compare the following sensory attributes: color and spreadability of strawberry jam with sucrose and strawberry jam with sucralose.  

5. Compare the following sensory attributes: color and spreadability of strawberry jam with sucrose and strawberry jam with sorbitol.  

6. Compare the following sensory attributes: color and spreadability of strawberry jam with sucralose and strawberry jam with sucralose and sorbitol.  

QUESTIONS 
1. What happens if strawberries have been soaked in sugar overnight prior to jam preparation?  
Soaking strawberries in sugar will soften the strawberries and contribute to a rich and sweet flavor.
2. Give examples of fruits rich in pectin.
Pears, apples, oranges, plums and guavas.
3. When is it necessary to add pectin in gel preparation?  
Pectin is added when we are aiming for a larger product yield. Pectin serves as a thickening agent and helps in the formation of a gel, especially in jams made with low pectin fruits or artificial sweeteners. 
4. Why are jams prepared with artificial sweeteners stored in the refrigerator? What is their shelf life when stored in the refrigerator?  
The absence of natural sugar eliminates its preservation effect, thus jams with artificial sweeteners have a lower shelf life as compared to those made with sucrose. Jams made with artificial sweeteners last for 3-4 weeks in the refrigerator. 
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